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Research on absorption of activated carbon
in phenyllactic acid fermenting liquor
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Abstract: The pigment absorption of activated carbon on fermenting liquor under static conditions was
studied. Activated carbon was added into the fermenting liquor (pH 4.5~5.0) at concentrations of 0.5% ,1.0% ,
1.5% ,2.0% ,2.5% ,3.0% ,and absorption was respectively carried out at 40,60,80,100°C. The absorption data were
simulated with Freundlich equation and Langmuir equation, and the results showed that the adsorption isotherms
followed Freundlich equation (R* >0.9597) and Langmuir equation (R* >0.9656).The adsorption enthalpy AH
10.69kJ/mol, and the
K, The result suggesting that the adsorption of pigment was a

ranged from -2.45 to 6.26kJ/mol, the adsorption free energy AG ranged from -6.98 to -
adsorption entropy ranged 12.6 from to 42.3J/mol -
spontaneous process.
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